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The crane now transfers the cans to a tipping cradle, which turns them
over on their sides and slides the blocks out on to the floor. The empty
cans are picked up by the crane and taken to the other end of the freezing
tank to be refilled with fresh water. In large plants the cans are filled
from a tank which has a number of nozzles with flexible pipes secured to
a frame controlled by a lever. There is one nozzle for each can in a frame.
By moving the lever the nozzles are lowered into the cans. The tank
contains sufficient water to fill one frame of cans. All the foregoing fea-
tures are well shown in fig. 19. In small plants the cans are filled individu-
ally by a hose and automatic valve. This is placed in the can and the water
turned on. When the can is full a float is lifted and shuts off the water
automatically.
The ice-making tank must be insulated on one or other of the systems
already described. The tanks are sometimes made of wood and some-
times of concrete waterproofed with bitumen. In large plants the frame
containing the cans may be fitted with wheels which run on rails attached
to the tanks. At the end of the tank remote from the thawing tank, plungers
are fitted. These plungers bear against the frames, and whenever a frame
of cans is removed for thawing off, the plungers push the remaining frames
towards the thawing-off end, leaving a blank space at the remote end for
the new cans of fresh water. The cans thus travel through the freezing
tank in definite rotation. This system is advantageous in large plants,
but is too expensive for small ones.
The time required to freeze can ice may be obtained from the formula:
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where n is the thickness of the ice block.
Ice 6 in. thick would thus require 21 hours' freezing. The usual brine
temperature is about 18° to 20° F., and about 120 to 150 ft. run of ij-in.
pipe are used per ton ice-making capacity. The number of cans required
depends upon the thickness of the ice and the time for freezing. The
longer it takes to freeze, the more cans must be allowed per ton of ice
required per day. Ordinarily fourteen 300-lb. cans may be used per ton
of ice made per day. If the pipe surface or number of cans is reduced to
save first cost, then a lower brine temperature must be carried to quicken
up the freezing and give the desired output. This means greater operating
expense.
When removed from the cans the ice blocks may be crushed for imme-
diate use, sawn into smaller blocks, or placed in store. Fig. 18 shows a
crusher. The upper edge of the hopper -should be placed 'level with the
floor, so that the ice blocks may slide into it. The outlet for the crushed
ice is at the bottom, and from here it is conveyed by a shoot and placed
in bags, barrels, or carts for delivery. If the crushed ice is for fishing
vessels it may be taken direct to the quay-side and placed on board by band
conveyors. Few mechanical contrivances are required for transporting the

